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[ Total Graduation Requirement: 34 credits ]

(1) B. Major Core Courses: 18 credits.

(2) C. Major Elective Courses: 16 credits. Elective courses taken within the same department and academic program may be counted towards the required elective credits.

(3) With the approval of the department chair upon application, up to 2 courses from other departments may be recognized as elective credits.
(4) Students must complete the required course on Taiwan Academic Ethics Education Resource Center platform, pass the final assessment, and obtain an online course certificate before they can apply for the degree examination.<Approved by the University Curriculum Committee on
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